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BREAD 
OE. < DROPS Ores, 
Bag) 1 cup butter or margarine 4 
sy” jecup granulated sugar ¥ 
~* 1 egg yolk oe 
| 2 teaspoons vanilla 8 
14 teaspoon salt 


Sane 


} 2 cups all-purpose flour 

1 cup Sun-Maid® Raisins 
» 1 cup chopped Diamond® 
Walnuts 


Cream butter and sugar; 
blend in egg yolk, vanilla and 
salt; mix well. Stir in flour. 
Mix in raisins and walnuts. 
Drop by small teaspoons 
onto greased baking sheets. 
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: H Bake at 400°F. for 10 to 12 
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about 4 dozen 

TO GO NUTS WITH RAISINS. E3974 
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Nothing adds to holiday baking like the taste of fresh, 


sweet Sun-Maid’ Raisins and the flavorful crunch of 
Diamond’ Walnuts. In a nutshell, they’re baking at its best. 


© Sun-Diamond Growers of California, 1985 


